BOTTOMLESS

 Brunch

MENU
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Cavicchioli Prosecco
Spumante
125ml

Aperol Spritz

Aperol, Prosecco, Soda, Orange Slice

Pancakes & Berries V

Three pancakes topped with strawberries

and blueberries with yoghurt. Served with

chocolate and hazelnut sauce

Eggs Diavola
Baked eggs with beans in a spicy tomato,
Fior di latte mozzarella, Calabrian ‘nduja,
Parmigiano Reggiano shavings with
toasted ciabatta

Avocado & Poached EggsV
Smashed avocado mixed with
slow-roasted tomatoes and red onion,
with poached eggs on toasted ciabatta

Profiterole & PistachioV
Giant profiterole filled with pistachio
créme patissiere, vanilla ice cream.
Topped with pistachio cream &
chopped pistachios
TiramisuV
Savoiardi biscuits dipped in espresso,

mascarpone and cocoa

Hazelnut & Orange Tart

Served with strawberry coulis

Mixed Olives VG

Mixed marinated olives
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BOTTOMLESS

Brunch

€45.00 per person

Drinks

Campari Spritz

Campari, Prosecco, Soda, Orange Slice

Peach Bellini

Peach juice, peach liqueur and prosecco

Peroni
330ml bottle

Starters

Mains

Avocado, Smoked Salmon &
Poached Eggs
Smashed avocado mixed with
slow-roasted tomatoes and red onion,
with smoked salmon and poached eggs
on toasted ciabatta

Penne GiardinieraV
Our signature dish, made up of crispy
spinach balls with grated courgette
sautéed in garlic, chilli and cheese,
served with giant Pugliese penne

Ricotta & Spinach Ravioli
Served in a sage and butter sauce
with basil oils

Desserts

Add a dessert for £5

Panna Cotta
Vanilla panna cotta with fresh raspberries
and strawberry coulis

Chocolate Bread &
Butter Pudding V

Layered slices of croissant from our deli
with chocolate pieces, served with vanilla
ice cream

Calzone AI’NutellaV
Filled with Nutella and served with
vanilla ice cream

V' Suitable for vegetarians 6F0 Gluten free option available
Available Saturday 11.30am-3.30pm. 90 minute time limit.
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Focaccia VG
Served with extra virgin olive
oil and balsamic

Amaretto Sour
Disaronno Amaretto, lemon and orange

Negroni

Campari, Rosso vermouth, Plymouth gin

Guinness
Pint

MargheritaV
Tomato sauce, Fior di latte mozzarella and

cherry tomatoes finished with fresh basil
and basil oil

Chicken Milanese Burger
Crispy rosemary breadcrumbs coated
chicken breast, mayonnaise, pancetta,

baby gem, brioche bun, served with fries

Carluccio’s Burger
Grilled beef patty, mozzarella cheese,
mayonnaise, brioche bun served
with fries

Chocolate Brownie V
Served warm with pistachio ice cream

Affogato
Vanilla ice cream topped with a shot of hot
espresso served with a cantucci biscuit
Ice Cream and Sorbet
2 scoops | 3 scoops
Choose from: Strawberry, Chocolate,
Pistachio, Vanilla, Prosecco and
Raspbery Sorbet
Served with a Lingue di Gatto
biscuit from our deli.
Sorbet VG without biscuit.




